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Celebrate bread and its artisanship-

bakers is Bob Pisor, who
owns Stone House Breads
on the Leelanau Peninsula.
"Bread ought to be a celebra-
tion,” Pisor says. “How you
make it fram just flour, water
and salt is the
challenge.” His
loaves are mag-
nificent.
j Intcrestin
Artisan bread is
growing rapid-
ly. Probably
because there is
something emi-
nently satisfy-
ing about an
“honest” lonf
Gerald (as Bob is fond
Matthes of calling it).
Artisan bread
is hand-crafted with a real
crust, well-browned, and has o
rustic appearance. The loaves
are substantial without being
heavy and their texture displays
interesting irregularity ~ with
small and large holes occurring
at random. Often, the bread is
chewy, moist yet resilient, and it
has wonderfully complex flavors.
All of this is lished by

One of my favorite Artisan
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skilled hands and a heart for
excellence. At its best, you have
a food that is satisfying to eat
all by itself. But, for a change of
pace, you will find it goes
superbly with European butter,
organic jam and preserves. Fine
wine. Exotic honey, mustard
and chutney. Extra virgin olive
oil. Aromatic coffee and ten.

Now, let's turn from the
romantic qualitics of Artisan
bread to a few af the practical
considerations.

To slice or not to slice?
Slicing the whole loaf at the
outsct will cause moisture to
escape. On the other hand, if
you slice your loaf ns needed, (a
few slices at a time) and place it
face down on a board, you will
be happily surprised at how
long it lasts. The outer crust
acts as insulation and should
the exposed slice dry out a little,
simply cut it off and you'll find
the rest of the loaf is in good
shape for two or three days.

Should jt be kept in the
refrigerator?

Artisan, hearth-baked loaves
are best kept at room tempera-
ture. They do not take well to

i ion (only )

using time-honored ingredients
and methods: naturally
fermented starters instead of
commercinl yeast: alt-natural
flour so you can enjoy the taste
of the grains from which it was
milled; purified water; time to
allow a long, slow rise in a col
environment, and then a hot
stone hearth for the culmina-
tion of the whole process.
Artisan bread baking is
stecped in tradition. It involves
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bread with preservatives, end in
a plastic bag, do well there.)
Either keep your Artisan bread
in the brown paper bag in
which it came, or leave it uncov-
cred face down on a cutting
board. I prefer the latter. That
way, I can enjoy its beautiful
appearance every time [ pass by.

Paper or plastic?

Another reason for not slic-
ing Artisan bread is that is then
has to be wrapped in

plastic. Inevitably, the crisp
crust - so carefully achicved by
the baker - becomes soft. And
the breed loses its chewy con-
sistency. Paper, on the other
hand; helps ensure that your
bread gets to your table inas
fine condition as when it leaves
the bakery.

How about freezing - will it
work?

1t will indeed if you follow
some straight-forward rules.
The firstistoplace itina
freezer storage bag (yes, now
plastic is OK!), Then, you need
to expel all the air before seal-
ing it. If you want to be extra
diligent. you can wrap the loaf
in foil before placing it in the
bag, I never do but it's advis-
able if you want to store the
bread frozen for more thana
couple of weeka,

When the time comes for you
to enjoy the bread, take it from
the freczer and place it on your
kitchen counter - out of the foil
and freezer bag - and et it
come back to room tempera-
ture. Ily. (No mi

Heat up

winter

with minestrone,
other soups

ince the haliday season is

well behind us now I

thought I would share
some of my favorite winter

7] soup recipes

with you. These
are not hard to
make and are
great as a lunch
item juston
their own or for
dinner served
with some fresh

Hot soup and
bread always
keep the cold

Brown | winterbluesat
bay.

ay.
MINESTRONE

water and let soak for 6 hours or
overnight.

Drain the beans and putin a
saucepan and add enough cold
water to cover by 2 inches. Bring
10 a bofl for 10 minutes. Drain
and rinse well. X

Heat the oil in a large
saucepan over & medium heat.
Add lﬁc onion and cock covered
for 3-4 minutes until they are
Jjust softened.

Add the garlie, celery, and car-
rot and continue to cook for 2
minutes.

Add the water, drained beans,
tomato paste, thyme, aregano,
cumin, water and bay leaf. When
the mixture begins to bubble,
reduce to a Jow heat and cover.
Simmer g‘elnlly for 1 hour, stirring

please!) Then, sprinkle some
water on top of the loaf and
place it in a pre-heated (4509F)
oven for five to seven minutes.
With dinner rolls, do the same
but leave them in the oven for
just three minutes or so0.

And that's it. You will then be
in a position to appreciate what
Bob Pisor meant when he said,
“Bread ought to be a celebrationt”

Gerald Matthes is the owner of Give
Thanks Bakery on South Maln Street in
downtown Rochester, (248) 6011542,
and a Bloomfield Hills resident.
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‘This winter vegetable soup
makes good use of seasonal
vegetables, Vary them accord-
ing to what is available, includ-
ing rutabaga and winter squash
if you wish,

11ablespoon alive oil

1onion, finely chopped

11eek, halved lengthwise and
thinly sliced

2 gartic cloves. finely chopped

14-ounce c2n of chopped toma-
toesin juice

1catrot, finely diced

1small turnip, finely diced

1small potato, finely diced

172 cup of celeriac, finely diced

172 eup of pumpkin of winter
squash, finely diced

I cups water

4 cups chicken broth o veq-
etable stock

14-ounce can of cannellinl or kid
ney beans, rinsed and dralned

3 ounces (ealy cabbage o calvor
lo nero (ihe Italian Cabbage
variely which are particularly
attractive In {his dish}

172 cup of pasta shapes of broken
spaghetti

Salt and pepper

Freshly grated Parmesan cheese
10 Qarnish

Heat the ofl in a large
saucepan over medium heat. Add
the onion, garlic and cook for
about three to four minutes, stir-
ring occasionally, until slightly
soft. Add the tomatoes, carrots,
celeriac, pumpkin, water and
stock. Bring to ajboil and stir
occasionally. Sh'j in the beans
and cabbage. Scason lightly with
salt and pepper,Reduce the heat
and simmer for 50 minutes until
all the vegetables are tendcr.

Bring salt water to a boil ina
saucepan, Add the pasta and
cook until just tendcr. Drain and
add to the soup. Tuste the soup
and adjust the seasoning. Ladle
into warm bowls and sprinkle
with freshly grated cheese. Serves
6-8,

Seicy Kipney BEAN, PUMPKIN AND
Tomaro Soue

Pumpkin is a greatly undes-
rated vegetable. It balances the
spicy heat in this soup and
gives it n splash of color, too.

112 cup dried kidney beans

1tablespcon ofive oll

2 onlons, tinely chopped

1sfalk of celery, thinly sliced

\carrol, halved and thinly sficed

2 teaspoons fomate paste

18 {easpoon dried thyme

178 {easpoon dried oregano

1/8 {easpoon ground cumin

5 tups walet

Thay tea!

$4-ounce can of chopped loma-
toes in julce

172 cup peeled and diced pumphin

1/2 teaspoon chill paste

Salt

Peppet

Fresh cilantro to qarnish

Cover the beans with cold

Simply de

Stir in the tamatoes, pumpkin
and chilj paste and continue sim-

CHEESE
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mixed with margarine and
nondairy milk.

Alittle bit of flour thickens it
alt and tamari (soy) sauce adds
ahint of tang.

The Ameriean Dairy
Associntion recommends using
flour to thicken regular cheese
if it needed. The same ndvice is
recommended to thicken
nondairy versions, (See recipe
below.)

As for classic macaronl and
cheese:

“Making it is simple, but
there's a procedure to follow”
Amold said.

Boil about two cups of maca-
roni thoroughly and the allow
the water absorb into it.

Stir in about 11/2 cups of
half-and-halfand 1/4 cup but-
ter and margarine together in
another pan and heat, but don’t
ol it. !

Then mix in the macaroni.
Add at least 10 ounces of
cheese, and let the heat of the
macareni melt it.

mering for about 1 hour more, or
antil the beans and pumpkin are Cuassic MacaRON! AND CHEESE
tender, stirring from time to 2<¢ups uncooked elbow macaroni
time. 174 cup margaring
Taste and scason the soup., Stir 14 cup chopped onion
in a little more chili paste i 172 teaspoon salt
desired. I Y4 teaspoon pepper
Garnish the soup with fresh $#4 cup Bour
chopped ¢ilantro, 13/4 cup milk
Serves 4-6. 8 ounces Ametican cheese
; 4 ounces mild Cheddar or even
Cuari£D LenTit Soup wiTH FRizD i cheese v
O!IIONS Cook i and drain.
2teaspoons alive oil Cook and stir margarine, anion,
1targe onion, thopped finely salt and pepper over medium

112rqe feek, thinly sficed

1targe carrot, grated

12 targe garlic cloves, finety
chopped

172 teaspoon chili paste

112 teaspoon grated tresh ginger
orpaste

172 teaspoon Garam Masata of
curey powder

1/2 teaspoon ground cumin

1/2 teaspoon ground lurmeric

5 cups wates

112 cup sptit red fentils of yellow

split peas

Sant .

Pepper

Garpish: 11ed onlon, Halved and
1hinly sliced inte hall rings

Qil for frying

Heat the oil in a large
sauccpan over a medivm heat.
Add the onion and cook for four
to five minutes, stirring frequent-
Iy until it begins to brown slight-
Iy. Add the leck, carrot and garlic
and continue cooking for two
minutes, stirring occasionally,

Stir in the chili paste, ginger,
garam masala, or curry powder,
cumin and turmeric. Add the
water and stir to mix well,

Rinsc and drain the lentils
(check for small stones). Add to
the saucepan, Bring to a boil,
reduce the heat, cover and sim-
mer far 35 minutes, or until the
Ientils and vegetables nre very
50

Allow the saup to cool slightly,
then transfer to a food processor
and purce until smooth, working
in batches if necessary.

Return the soup ta the
saucepan and simmer over a low
heat. Scason with salt and pepper
to taste. For the fricd onions gat-
nish heat oil to a depth of about
1/2 inch in a small frying pan
over a medium to bigh heat ar
until it starts to smoke.

Drop the onfons nbaut 1/3 of
the onlon slices and fry untit
golden brown, Using n slotted
apoon teansfer to paper towel
and drain, Cook the remalning
enions jo batehies and deain

Ladle the saup Intn bowls and
sprinkle with the snkons, Serve
immeddintely. Serves 4-6.

Chet Colin Brawn is exccutive chef of
Yhe Townsend Hotel in Birmingham.
You can e:mail him a1

www chel&townsendhote! com.

heat until the anion is tender.
Stir in the flour, and turn down
the heat to low.

Stir constantly until the mix-
ture turns smooth and bubbly,
Remove from heat and stir in
milk.

Heat to boiling aver medium
heat, stirring constantly.

Boil for one minute and then
remove from heat, Stir in the
cheese until it is melted.

Put cooked macaroni intoa
two-quart easserole dish. Stir
checse sauce into macaroni. Bake
uncovered In 3759 oven for 30
minutes.

Source: www.familyinternet.com

NoNDAIRY CHEESY MACARON!

You ean find nutritional yeast
at health food stores (make i
sure it's "nutritional” yeast i
thoughy). It has a nice cheesy
favor.

This recipe can also be made
with 1/4 cup margarine instead
of the oil, or olive, sunflower or
other ail.

By using full fat soy milk, you
will pack a Jot of calaries into
one meal though.

2 cup nuttitional yeast flakes
172 cup unbleached wheat flour
11easpoon salt
174112 teaspoon gartic pander !
2 tups full soy milk of rice milk H
{don't use light or no-fat ver- |
sion} :
174 cup margarine (or one-hall
cup ollve oll}
2 tablespoons tamari tsoy) sauce

Mix dry ingredients ina
saucepan, Whisk in the soy or
rice milk,

Coak over medlum heat, stir-
ring until [t thickens and slightly
bubbles.

Cook abaut 50 scconds taking
specinl care not to burn bottam,
Remove from heat.

Stir In margarine or oil and
add tamari.

The sauce will thicken as it
cools hut thins ns heated,

T thin it furthes, add more
mitk. For a tangier flavor ndid
miore tamari.

PRV,

Source: Yegans in Motion, Rochester
Hilts

icious New York strip steak
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come 1o room temperature, Pre-
heat oven to 4509 to 5009F. Place
an empty black cast iron skillet

from sticking. Immediately place
the steaks in the pan. Sear each
steak for 2 minutes per side,

Allow steaks tostand 3 to 4
minutes and serve
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1 SPAHK”NG WATEH AND GET UNE FREE. S e LU L o E; ¥ Kobe beef from Snake River Searelated story onthe frontpage  down on steak with spatulaor \
' E 753 b s v 2 ——=11 V' Farms. of the Taste section. Taste, Page 81, Mtick with a fork). Then, usinga
1 mnlmmmmnmmu — : STEAK MADE SIMPLE hot Eml, place the skillet and H
' G KA, B LT TTRAS G300 8431, =§ 210 ounce New York sirip steak steaks in the 4509 preheated 4
! o s B H0ounce Keworksirp sted onen and cook for & minoteafor
: 3 = = O : 0:“ i ack pepper on the stovetop on high setting 7% 3 to 4 minutes for medium. -
t i L ————— M b for 8 to 12 minutes, The pan Remove the skillet from the
PO PEOUTS O BATOINT 2y Butter should be very hot. oven with a hot pad.
t B T ] Sea sall (substitute kosher salt il :
' HTOTIN MAT K DO rA prerovey < 1 nol available) _Dry-rub both sides of the steak Place steak on a warm plate
H L T with cracked black pepper. Light-  and immediately top with 1 tea-
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' prefy ity E3=———1"1 Remove steaks from the Ty cover battam of pan with just  spoon of butter. Lightly dust with
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Looking for new decorating ideas?

Read the At Home section every Thursday In the Eccentric.




